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Properties and Utirization of Fructan in Rakkyo(4/lium chinense G.Don)
Kyoichi KOBAYASHI, Sayuri FUCHIGAMI, Hiromi MATSUSHITA, Kiyofumi NISHIKAWA, and Yukio INAKI
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Properties and Utilization of Fructan in Rakkyo (Allium chinense G.Don)

Kyoichi KOBAYASHI, Sayuri FUCHIGAMI, Hiromi MATSUSHITA

Kiyofumi NISHIKAWA, and Yukio INAKI

Summary

The properties and the amount of fructan in bulbs of Rakkyo {(Allium chinense G.Don) were determined.
Rakkyo had a high fructan content (about 70% of DW) in the bulb. This fructan was soluble in cold
water, and estimated as dietary fibers by Prosky(AOAC) method.

Rakkyo fructan was the homopolysaccharide that consisted of fructose only.

The molecular weight of this fructan was estimated to be 6000-1X10° by GFC HPLC, and ranged to wider
and higher than inulin (reagent from Dahlia tubers).

During process of making pickles, especially in the pre-brined pickles, the amount of fructan decreased and
the molecular weight of it changed to lower.

This fructan was hydrolyzed into fructose and oligosaccharides in the lower pH. But this fructan was
stable at near neutral pH and temperatures up to 120°C, soluble in water, and thus had many applications
in foods and beverages. So, we extracted the fructan from the bulbs of Rakkyo using cold water, and have
been able to deodorize and purify. Purified fructan was used as a dietary fiber supplement in pickles, chilled

desserts, and drinks.
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